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When the ethereal layer is separated, the salt solution is transferred
to a second separator similar to the first and there treated with a further
5 c.c. of petroleum ether. This treatment is repeated a second time in the
first separating funnel, the use of the latter diminishing the loss as far as
possible. The collected ethereal liquids are dried with a little anhydrous
sodium sulphate and transferred to a tared conical flask of such capacity
that they form a shallow layer of considerable extent. By means of a
cork carrying two glass tubes a gentle stream of air is passed through the
flask, which, during the early stages of the evaporation, is placed in a bath
at about 25° C. to diminish the fall of temperature due to the evaporation
of the ether.
After the bulk of the solvent has evaporated, the flask is weighed every
five minutes until consecutive losses in weight become equal. With good
working, the losses may be reduced to 1-2 milligrams, five or six weighings
being usually required. The weight of essence obtained is referred to a
litre of the liqueur.
5. Detection of Colouring Matters.—Liqueurs are often coloured,
especially yellow, green or red. With a yellow liqueur, tests are made
more particularly for tannin substances, caramel and artificial organic
colours, the methods already indicated being followed (see Brandy, Wine).
A green colour may be due to chlorophyll if obtained by infusion of vegetable
matters, but is more often due to artificial organic colouring matters. Red
may be produced by cochineal or by coal-tar colours.
In testing for cochineal, the liqueur is diluted with water and acidified
with acetic acid, the liquid obtained being then shaken with amyl alcohol.
The alcoholic layer is separated and evaporated with addition of a little
water, the residue being treated with a few drops of 3% uranium acetate
solution. In presence of cochineal, a bluish-green coloration or precipitate
is produced, this changing to orange on addition of an acid.
* *
In considering the results of analysis of a liqueur, account is taken of its
nature and quality and also of the quality of the alcohol used in its manufacture,
this being deduced up to a certain point from the taste and from the chemical
examination of the distilled alcohol free from essential oils.
Liqueurs should not contain artificial sweetening substances and should
be free from injurious bitter and colouring matters and from harmful metals.
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